Harden: Diseases due to Dietetic Deficiencies but the softening effect of heating at the higher temperature for the shorter time is very much greater. --The hay-box method of cooking is thus unsuitable for any substances of antiscorbutic value (fruit and vegetables).
In Table II the minimal protective doses of freshly expressed juicesin the raw and heated condition are shown. It will be seen that cabbage juice loses about four-fifths of its value after being heated for one hour at 1000 C. Swede juice is more stable at 1000 C., but when heated under pressure at about 130°C. for one hour it loses more than half its value. Orange juice is still more stable at both thesetemperatures, even when the juice is nearly neutralized before heating.
Dr. A. HARDEN.
I would draw attention to the experiments of Dr. Robison and myself,1 which show the possibility of evaporating fruit juices toe dryness and preserving them for as long as two years without any very considerable loss of antiscorbatic potency. Experiments are in progress, to carry out the process on a commercial scale, and Givens and McClugage in America2 have done the same thing by a modification. of the spraying process for drying milk.
Dr. S. S. ZILVA. and the filtrate was evaporated in vacuo at a low temperature until the alcohol was removed and the solution brought up to its original volume.
This solution, which was free from the acids and contained little solid matter, was found to have retained the greater part if not the whole of the antiscorbutic properties of the lemon juice. Moreover it could be concentrated to any volume and even be brought down to dryness under certain conditions without losing its potency. It became evident that this was a very potent antiscorbutic containing little extraneous matter and would prove of therapeutic value. A rapid cure effected on a monkey suffering from acute scurvy justified our anticipation. At this stage we were fortunate in securing the collaboration of Dr. Still, and the preparation was tried on scorbutic infants with success. We have since simplified our method by eliminating the alcohol treatment and the subsequent evaporation in vacuo. We find that by adding an excess of precipitated chalk to juice and filtering, an antiscorbutically active neutral solution is obtained which is well tolerated by infants. We think that owing to the simplicity of the preparation, which could even be carried out at home, this solution ought to find a wide application as an antiscorbutic prophylactic, especially in the case of infants who cannot take large quantities of fruit juice on account of its acidity.
The second point to be mentioned is the effect of incipient scurvy on the teeth of guinea-pigs. There is little reference in the literature to the structure of the teeth of scorbutic patients. All who have had the experience of handling scorbutic guinea-pigs must have noticed the abnormal macroscopic appearance of the teeth sometimes present. Major Wells and I therefore undertook the investigation of the teeth of scorbutic guinea-pigs histologically. Decalcified and stained sections of such teeth have shown disorganization of the cellular tissue of the pulp and the differentiated layer of cells of the pulp situated near the dentine. Incipient changes in the structure of the teeth were observed in guinea-pigs which had subsisted on a scorbutic diet for only a few days, although at that time no macroscopic scorbutic lesions could be discerned.
These observations will become important if analogous changes can be shown to take place in human teeth under similar conditions. You will' agree with me that under the conditions in which we live at present, both adults and infants may feed on a diet not deIicient in the antiscorbutic factor to the extent of producing declared scurvy JA-5b
